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	Executive Summary

	
	The following sample illumin8 report highlights insights on the topic of nutraceuticals. illumin8 has identified research institutions that are actively researching in this particular field, products that have been recently highlighted as nutraceutical solutions and patents that have contain approaches to improving and developing nutraceuticals. In addition, the visual context provided in the category trends graph helps to understand the activity over time, especially in the areas of journal and patent activity.  



	
	Research institutions

	
	Organizations
Patent Records
Journal Records
News Record
Web Records
Nutraceutical Research Laboratory
0
10
0
8
University of Manitoba
3
1722
1
39
Fort Valley State University
0
11
0
2
Search Input: nutraceuticals
Data Provided by illumin8 © 2011, Elsevier Inc.


	
	Notes
These are three research institutions that illumin8 has identified as active in the field of nutraceuticals and examples of scientific research that they have recently published. 


	
	Saved Records
1.
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The bran fractions of certain varieties of sorghum (Sorghum bicolor) grain are rich sources of phytochemicals and antioxidants.
Anti-inflammatory activity of select sorghum (Sorghum bicolor) brans
Journal: Journal of Medicinal Food, 2010, Burdette, A., Garner, Hargrove, Hartle, Greenspan and Mayer
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2.14.07 - The University of Georgia's Nutraceutical Research Laboratory has received a Georgia Center of Innovation award from Governor Sonny Perdue for its work on the nutraceutical value of the muscadine grape.
Link to Document
Web: Education
Geo: Georgia, United States; North America; Vermont, United States
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1 Functional foods and nutraceuticals have the potential to improve the human health status as well as support economic growth in rural communities.
Effects of cationic property on the in vitro antioxidant activities of pea protein hydrolysate fractions
Journal: Food Research International, 2011, Pownall, Trisha L., Udenigwe and Aluko
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Located in Smartpark Research and Technology Park, University of Manitoba, the Centre is dedicated to the discussion, discovery, and development of functional foods and nutraceuticals, with a focus on the crops of the Canadian Prairies.
Link to Document
Web: Other
Geo: North America; Manitoba, Canada
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Guava (Psidium guajava L., Myrtaceae family) is one of the most nutritious fruits and has gained nutraceutical importance in recent years.
Use of microsatellite markers to characterize genetic diversity of selected accessions of guava (Psidium guajava) in the United States
Journal: Acta Horticulturae, 2010, Viji, G., Harris, Yadav and Zee
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July 13, 2009--For more than 30 years, Fort Valley State University has been the international leader in the research area of medicinal and nutraceutical plants and their uses, according to Dr. Anand K. Yadav, an FVSU professor of horticulture, who spoke July 6 about this topic during a monthly research seminar conducted at FVSU.
Link to Document
Web: Education
Data Provided by illumin8 © 2011, Elsevier Inc.



	
	Product Solutions

	
	Products
Patent Records
Journal Records
News Record
Web Records
Pleurotus cornucopiae
0
3
0
0
Lycopene
3
3
7
0
Astaxanthin
5
6
0
0
squalene
1
3
0
0
Ovomucin
0
3
0
0
Search Input: nutraceuticals, Years: 2012, 2011
Data Provided by illumin8 © 2011, Elsevier Inc.


	
	Notes
Using natural language processing, illumin8 is able to identify results that could be new solutions for nutraceutical products. The following results are highlights from recent journal, patent and news sources. 


	
	Saved Records
1.
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This study describes the characterisation of a new angiotensin I-converting enzyme (ACE) inhibitory peptide from the fruiting body of Pleurotus cornucopiae which could be used as a functional food or nutraceutical compounds.
Characterisation of a new antihypertensive angiotensin I-converting enzyme inhibitory peptide from Pleurotus cornucopiae
Journal: Food Chemistry, 2011, Jang, J.H., Jeong, Lee, Kim, Lee and Ju
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Beta-carotene and Lycopene are important carotenoids used widely in Nutraceutical, Pharma, food and animal feed industries as natural antioxidants, functional colour and for food and feed fortification.
PROCESS FOR PRODUCTION OF HIGH PURITY BETA-CAROTENE AND LYCOPENE CRYSTALS FROM FUNGAL BIOMASS
Patent: WO, 2011, DYNADIS BIOTECH INDIA, JOSEPH and ANANDANE, WO2011145113
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They noted that in addition to its potential nutraceutical properties, lycopene is also a natural colouring, giving it a "dual advantage in processed foods".
Microencapsulated lycopene may stabilise colour properties: Study
News: 2011
4.
[image: image11.png]



1 Xanthophyllomyces dendrorhous is well known for its ability to synthesize astaxanthin, a free-radical scavenger and an immunomodulator applied in the nutraceutical and functional food industries (Rodriguez-Saiz et al., 2010).
Low-cost production of 6G-fructofuranosidase with high value-added astaxanthin by Xanthophyllomyces dendrorhous
Journal: Bioresource Technology, 2012, Ning, Yawei, Li, Chen, Yang, Jin and Xu
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Micro-algae like Dunaliella Sp and Haematococcus sp are rich in beta-carotene and astaxanthin respectively, similarly there are wide range of micro organisms are capable of providing good commercial source for Natural carotenoids.
PROCESS FOR ISOLATION AND PURIFICATION OF CAROTENOIDS
Patent: WO, 2011, DYNADIS BIOTEHC PRIVATE, JOSEPH and ANANDANE, WO2011145112
6.
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Consequently, the presence of a high content of squalene in lotus bee pollen oil would improve its nutraceutical value.
Supercritical CO2 extraction of oil, carotenoids, squalene and sterols from lotus (Nelumbo nucifera Gaertn) bee pollen
Journal: Food and Bioproducts Processing, 2011, Xu, Xiang, Dong, Mu and Sun
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Ovomucin, one of the major egg white proteins, has wide potential applications in food, functional food and nutraceutical industries due to its unique physicochemical properties and bioactivities.
Effect of Shell Eggs Storage on Ovomucin Extraction
Journal: Food and Bioprocess Technology, 2011, Wang, J., Omana and Wu
Data Provided by illumin8 © 2011, Elsevier Inc.



	
	Approaches

	
	Notes
illumin8 is able to identify potential approaches to developing, enhancing or using a technology. The following three records show that illumin8 has found patents that identify approaches to isolating and protecting nutraceuticals and enhancing their delivery. 


	
	Saved Records
1.
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Approved Methods of the AACC, 9th ed., American Association of Cereal Chemists. St. Paul, MN, 1995 AACC Method 58-19. A method of isolating nutraceuticals products from algae is provided. A method of isolating carotenoids and omega-3 rich oil from algae includes dewatering substantially intact algal cells to make an algal biomass and adding a first ethanol fraction to the algal biomass. The method also includes separating a first substantially solid biomass fraction from a first substantially liquid fraction comprising proteins and combining the first substantially solid biomass fraction with a second ethanol fraction.
METHODS OF AND SYSTEMS FOR ISOLATING CAROTENOIDS AND OMEGA- 3 RICH OILS FROM ALGAE
Patent: WO, 2011, HELIAE DEVELOPMENT and KALE, WO2011127169
Inventors: Kale, Aniket
2.
[image: image16.png]



In particular there is an unmet need for effective rapid delivery of analgesics, anti-inflammatory drugs, medications for erectile dysfunction, for migraine or for symptoms of menopause, and for improving the delivery of vitamins and agents to be used for suppressing appetite and for the treatment of obesity or an eating disorder. The present invention provides transmucosal pharmaceutical compositions and methods for enhancing transmucosal delivery of pharmaceutical ingredients, including non-steroidal anti-inflammatory drugs, analgesics, migraine medications, menopause medications, sleep disorder medications, erectile dysfunction medications, appetite suppressants and macromolecules. The present invention further provides transmucosal nutraceutical compositions and methods for enhancing transmucosal delivery of nutraceutical ingredients, including vitamins, food supplements and certain appetite suppressants. Advantageously, transmucosal delivery using the compositions and methods of the present invention provides a rapid uptake and response to the agent administered. The present invention for the first time discloses the finding that methylsulfonylmethane (MSM) enhances transmucosal-oral delivery of a large spectrum of pharmaceutical and nutraceutical ingredients.
COMPOSITIONS AND METHODS FOR ENHANCING TRANSMUCOSAL DELIVERY
Patent: US, 2010, DERMA-YOUNG, US20100086495
Inventors: Rubinstein, Yosef
3.
[image: image17.png]



In this case, the enteric coating produced from the water dispersible powder blend helps prevent the premature release of fish oil in the stomach, thus reducing the chance of reflux and fish odor and after taste. When the water dispersible powder blend formulations of the present invention are dispersed in about 50 to 80 C hot water at 15% solids concentration, they are characterized by viscosities of less than 500 cps. [00021] The present invention also relates to an enteric coated nutraceutical or pharmaceutical solid dosage form where the enteric coated nutraceutical or pharmaceutical solid dosage form comprises a nutraceutical or pharmaceutical active ingredient and an enteric coating. The enteric coating is comprised of a food grade shellac, and a non- ammonium alkali salt. The present invention also relates to a process for producing the sprayable dispersion for enteric coating comprising the steps of blending a food grade shellac, non- ammonium alkali salt, optionally a water-misciblε polymer, one or more plasticizεrs chosen from glycerine, mineral oil, triacetin, polyethylene glycol, glyceryl rnonosrearate and polysorbate, and, optionally, pigments, and detackifiers such as titanium dioxide, talc, glyceryl monoslεarate, iron oxides and natural colors together to
STABLE SHELLAC ENTERIC COATING FORMULATION FOR NUTRACEUTICAL AND PHARMACEUTICAL DOSAGE FORMS
Patent: WO, 2011, HERCULES, DURIG and ZONG, WO2011002972
Inventors: Durig, Thomas, Zong, Yuda
Data Provided by illumin8 © 2011, Elsevier Inc.



	
	illumin8 results visualization

	
	Category Trends Graph
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Search Input: nutraceuticals
Data Provided by illumin8 © 2011, Elsevier Inc.


	
	Notes
This graph provides visual context into the number of records that illumin8 has found from journal and patent sources across the four categories, Organizations, Products, People and Approaches. While it appears that scientific research in the area of nutraceuticals remains consistent as can be seen by the records associated with journal authors, the number of records found for companies that are patenting in this space has declined over the past two years. 
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